































鎌 倉 未 貴・眞 山 眞 理
Bread Making Property of Hanseniaspora meyeri , One of
the Wild Yeast Isolates from Petal of Citrus sudachi
Miki KAMAKURA and Mari MAYAMA
ABSTRACT
Mayama
From various parts of citrus plants, ２８８ isolates of wild yeasts were obtained by screening for
fermentation level and flavor. One isolate with the most fresh citrus flavor was selected and identi-
fied as Hanseniaspora meyeri, apiculate and non−Saccharomyses yeast, which was isolated from the
petal of Citrus sudachi. In this paper, it was examined whether H. meyeri is able to ferment various
sugars such as glucose, fructose and sucrose for fermentation and to make bread. It was found that
H. meyeri was able to utilize glucose and fructose but not sucrose. Using commercial glucose, fruc-
tose or honey dew（the main components are fructose and glucose）instead of sucrose, it was indi-
cated that H. meyeri was usable to make bread. The properties of bread made by H. meyeri was
compared with those of dry yeast. The expansion ratio of the bread made by H. meyeri was lower ;
however it was within the suitable range（２００～３００％）for bread. The moisture content and hard-
ness of both breads were not different one day after baking. Compared with the hardness between
one day and two days after baking, a significant difference was obtained（p＜０．０１）except with the
bread using dry yeast and honey dew. This is the first report about bread with almost the same
properties as dry yeast−baked that was baked using H. meyeri.
KEYWORDS : Wild yeast, Hanseniaspora meyeri, Citrus sudachi,
Bread making properties
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グルコース フルクトース サッカロース＊ はちみつ グルコース フルクトース サッカロース はちみつ
図５．焼成後のパンの表面と断面
＊野生酵母（H. meyeri）のサッカロ－ス使用パンにはドライイースト０．２gを添加した。
両極出芽型 Hanseniaspora meyeri 多極出芽型 Saccharomyses cerevisiae
バー：１０μm を示す。
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